
 

 

RESTAURANT WEEK 
$10 LUNCH  
(11:00 A.M. – 4:00 P.M.) 

All Handhelds Include a Side & a Drink 
 

THE HATCH 
Fried Chicken | Pimento Cheese | Bacon | House Pickles | Remoulade 

Brioche Bun  
 

THE CALIFORNIA  
Grilled Chicken | Pepper Jack | Avocado | Lettuce | Tomato | Chipotle Mayo 

Brioche Bun  
 

SHRIMP PO BOY 
Fried Shrimp | Remoulade | Lettuce | Tomato | Hoagie Roll  

 

THE VEGGIE  
Fried Green Tomatoes | Mushroom | Peppers | Onion Avocado | Chipotle 

Mayo | Brioche Bun  
 

CHICKEN CAESAR WRAP  
Grilled Chicken | Romaine Lettuce | Parmesan | Caesar Dressing 

 
SIDES 

French Fries | Mac & Cheese | Smashed Potatoes | Cream Style Corn | Cole Slaw | Collard 
Greens | Whipped Sweet Potatoes | Macaroni Salad  



 

 

RESTAURANT WEEK 
$25 THREE COURSE DINNER 

(Sunday – Thursday, 4:00 P.M. – 9:00 P.M.) 
(Friday-Saturday, 4:00 P.M.-10:00 P.M.) 

COURSE ONE 
 

SIDE SALAD  
Romaine | Tomato | Cucumber | Red Onion | Blended Cheese  

 

SIDE CAESAR 
Romaine | Parmesan | Housemade Croutons | Caesar Dressing 

 

COURSE TWO 
 

FRIED GREEN TOMATOES 
Housemade Remoulade  

 

PIMENTO CHEESE DIP 
Housemade Pimento Cheese | Potato Chips | Fresh Vegetables 

 

SPICY CRUNCHY SHRIMP 
½ Pound Shrimp | Honey-Sriracha Toss | Shredded Cabbage 

 

COURSE THREE 
(Includes 2 Sides) 

 

CHICKEN FRIED CHICKEN 
Boneless Fried Chicken Breasts | Pepper Gravy | Cornbread 

 

CATFISH 
Deep Fried | Housemade Remoulade Sauce | Hush Puppies 

 

HALF RACK OF RIBS 
House BBQ Sauce |Corn Bread  

 

SIDES 
French Fries | Mac & Cheese | Smashed Potatoes | Cream Style Corn | Cole Slaw | Collard 

Greens | Whipped Sweet Potatoes | Macaroni Salad  
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